
2008 Dry Riesling 

Columbia Valley

Tasting Notes

“For 15 years we made a Dry Riesling just for the Northwest. We started 

hearing from customers in other parts of the country who wanted this drier 

style of Riesling. Since the 2006 vintage we have been able to make our 

Dry Riesling available nationally. The Chateau Ste. Michelle Dry Riesling 

is a dry, crisp, refreshing style of Riesling with beautiful fruit-forward 

fl avors, crisp acidity and an elegant fi nish. It offers brisk, cooler climate 

Riesling character of white peach and apricot with a clean fi nish. This is 

an incredibly versatile food wine and my favorite with oysters.”

       Bob Bertheau, Head Winemaker

VINTAGE 

• A “perfect” ripening season with full crop yields, and restrained sugar levels 
led to outstanding wines from Washington state’s Columbia Valley in 2008.

• Delayed slightly by cool spring weather and a moderate summer, harvest began 
10 days later than normal.

• Warm weather in August provided ideal ripening conditions for grapes across 
all varietals and harvest was quickly ramped up in order to obtain fruit at the 
optimum ripeness. 

VINEYARDS

• Riesling fruit for the Dry Riesling comes mainly from cooler sites within the 
Yakima Valley of eastern Washington.

• Sunny days and cool evening temperatures create ideal conditions for intense 
aroma and fl avor development in the ripening grapes. 

• Riesling grapes were picked under cool nighttime skies to preserve the variety’s 
bright, juicy style and retain all the natural acidity.

WINEMAKING

• Winemaker Bob Bertheau chooses select lots of cooler climate Riesling to create 
this elegant, dry style of Riesling, while maintaining beautiful fruit character.

• A cool fermentation in stainless steel tanks preserves the freshness and bright 
fruit qualities of this wine.
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Technical Data 

 Total acidity 0.73g/100ml

 ph 3.06

 Residual Sugar 0.85g/100ml

 Alcohol 13.0%

 Blend  100% Riesling 

Food Pairing

 Foods crab, scallops, mild cheeses, 
  Asian dishes, Indian curries

Yakima

Valley


